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Abstract

The antioxidant activities of local vegetables and Thai herbs were
studied by employing a p-carotene bleaching retardation. The quantitative
analysis of their chemical compounds were also determined, such as vitamin
C, vitamin E, carotenes, xanthophylls, tannins and total phenolic compounds.
The results showed that Leucaena fleucocephala de Wit, Piper sarmentosum
Roxb. ex. Hunter., Oenonthe stolonifera Wall., Gymnema inodorum Decne.
Caesalpinia mimosoides Lamk., Dregea volubilis Stapf., Andrographis paniculata
(Burm.) Wall. ex. Nees., Aradirachta indica A. Juss. var. siamensis Veleton,,
Mentha cordifolia QOpiz., Stevia rebaudiana Bertoni., Morus alba Linn. and
Ocimum gratissimum Linn. were strong antioxidant species. The chemical
compositions of such species were studied for their antioxidant activity. It was
found that the extract of total phenolic compounds showed an important role of
antioxidant substance. Therefore, the biochemical characteristics of this
compound were determined. The result showed that this compound mostly
occured as free form. Further qualitative analysis of this component was
performed by two dimension paper chromatography with n-butanol : acetic acid :
water (6:1:2 v/v) in one direction and 2% acetic acid in the other direction.

The chromatograms were examined under ultraviolet light at 254 nm., test with



chromogenic spray reagent and spectral analysis with the spectroscopy
technique. Employing this method, some of free phenolic compounds in the
extracts were identified such as gallic acid from Leucaena leucocephala de
Wit., Oenonthe stolonifera Wall.,, Caesalpinia mimosoides Lamk., Andrographis
paniculata (Burm.) Wall. ex. Nees. and Mentha cordifolia Opiz. , hydroguinone
from Dregea volubilis Stapf., pyrocatechol from Dregea volubilis Stapf. and
Ocimum gratissimum Linn. , pyrogallol from Leucaena feucocephala de Wit
and sinapic acid from Stevia rebaudiana Bertoni. The antioxidant activity of the
individual free phenolic compound on chromatogram was determined by
spraying with B-carotene solution. It was found that only some of free phenolic

compounds showed antioxidant activities.



